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Berisford Cacao Nederland, B.V., 367, 
425, 910 

Biocon (U.S.) Inc., 844 

Blue Diamond Growers, 4, 240, 380, 688- 
689, 852, Insert 

Botanicals International, Division of Zuellig 
Botanicals, Inc., Cover II, No. 7, 707 

C. W. Brabender Instruments, Inc., 47, 
705, 875, 916 

Buhler-Miag, Inc., 35, 297, 409, 615, 718 


Cain Food Industries, Inc., 106, 454, 990 
California Fig Advisory Board, 34 
California Vegetable Concentrates, 12, 706 
Canadian Harvest, 9, Cover III, No. 7 
Capital City Products Company, 905 
Church & Dwight Co., Inc., 680, 681 
Clextral, Inc., 405, 527, 840, 923 
The Coghill Corporation, 49, 692 
Columbus Foods Company, 265 
ConAgra, Inc., 456 
Corn Products a Unit of CPC International 
Inc., 515, 658 


Danmark Protein A/S, 810 

Decagon Devices, Inc., 508, 735 

Delta Fibre Foods, 79, 512, 834 

Demaco Food Processing Systems, 204-205 

Diamond Crystal Salt Company, 199 

DICKEY-john Corporation, 411, 832 

Dole Nut Company, 43, 196, 256-257, 
316, 400-401, 467, 516, 603, 714-715, 898, 
926-927, 992-993 

Doty Laboratories, Inc., 194, 238, 314, 
378, 462, 510, 594, 654, 846, 914, 974, 1046 

Dragoco, Inc., 48, 321, 675 

Duphar Nutrition, Inc., 801, 859 

Durkee Industrial Foods, 46, 245 


Eastman Chemical Products, Inc., 30, 
294, 391, 811, 999 ; 

Environmental Diagnostics, Inc., 42 

Enzyme Development, Division of Biddle 
Sawyer Corporation, 39, Cover III, No. 3, 
733 

Erie Foods International, Inc., 690, 920 


Falling Number, 331, 390, 474, 534, 609, 845, 
913, 973, 1045 

Farmers’ Rice Cooperative, 389, 697 

Firmenich, 71, 729 

Florasynth Inc., 14-15, 361, 666, 983 

FMC Corporation, Marine Colloids Division, 
1, 655 
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a6) secure tne opt imum 


Dak: ng result 


@ AT HARVEST 
@ AT SILO 

@ AT MILL 

@ AT BAKERY 
@ AT EXPORT 
@ AT IMPORT 


Ask for: Falling Number System 


The International Standard Method 
for determination of alpha-amylase 
activity. Securing the optimal baking 
result. 


Contact Falling Number 
or your local agent. 


PERTEN INSTRUMENTS 
North America Inc. 

P.O. Box 7398 

RENO, Nevada 89510-7398 
U.S.A. 

Phone: (702) 786-4344 
Telefax: (702) 786-2380 


CEREAL FOODS WORLD/1045 


oo 

NUMBER ! 


